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SAFETY ALERTS 
ASSEMBLY INSTRUCTIONS 
CARE AND USE MANUAL 

MODEL # 

Please locate the model number on the box in which your cooker 
was packed and write it here for future reference. 



READ OPERATING INSTRUCTIONS BEFORE USING THIS COOKER. 
SAVE THIS MANUAL FOR FUTURE REFERENCE. 



For Questions and Information call us at: 

1-800-864-6194 

Monday - Friday (8:00am - 5:00pm CST) 

Barbour International, Inc. 

P.O. Box 1 839 
Brandon, MS 39043 



Failure to follow these instructions could result in fire or explosion 
which could cause property damage, personal injury or death! 



Notice: 

Restrict the use of this cooker to adults who read, understand, and can follow the warnings and 
instructions in this manual and on the unit. "Safety Alerts" alone cannot eliminate the hazards that 
they signal. Strict compliance with these instructions, plus common sense operation, are major accident 
prevention measures. Remember, Think Safety and Use Common Sense. 

Definitions: 

Warning: Hazard or unsafe practices which could result in severe property damages, severe personal 
injury, or death. 

Caution: Hazard or unsafe practices which could result in minor personal injury, product, or 
property damages. 



FOR YOUR SAFETY 

If you smell gas: 

1 . Shut off gas to the appliance. 

2. Extinguish any open flame. 

3. Open lid. 

4. If odor continues, immediately call your gas supplier or your fire department. 



FOR YOUR SAFETY 

1 . Do not store or use gasoline or other flammable vapors and liquids in the 
vicinity of this or any other appliance. 

2. When cooking with oil/grease, do not allow the oil/grease to exceed 350°F 
(1 76.5°C). Do not store or use extra cooking oil in the vicinity of this or any 
other appliance. 

3. An LP cylinder not connected for use shall not be stored in the vicinity of this 
or any other appliance. 



WARNING 

1 . Do not store spare LP cylinder within 1 0 feet(3.05m) of this appliance. 

2. Do not store or use gasoline or other flammable liquids or vapors within 
25 feet(7.62m) of this appliance. 

3. When cooking with oil/grease, do not allow the oil/grease to get hotter than 
350°F(176.5°C). 

4. Do not leave oil/grease unattended. 



FAILURE TO FOLLOW THESE INSTRUCTIONS COULD RESULT IN FIRE OR EXPLOSION 
WHICH COULD CAUSE PROPERTY DAMAGE, PERSONAL INJURY OR DEATH. 
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A WARNING 



Read and understand this manual before using this product. 

1 . Sober adult operation ONLY! Read and understand this manual before using the product. The use 
of alcohol, prescription or nonprescription drugs may impair your ability to properly assemble or 
safely operate this appliance. 

2. This cooker, like any gas appliance, can be extremely dangerous! It can burn you, scald you with 
hot oil or water, or start a fire. Misuse of an outdoor cooker can result in serious personal injury 
or property damage. The warnings and safety instructions in this manual must be followed to provide 
reasonable safety and efficiency in using this unit. 

3. LP (propane) gas is colorless, tasteless, heavier than air, and is both flammable and explosive. 
Combustion of propane consumes oxygen and produces carbon monoxide (a poisonous gas). 
Therefore, never operate an outdoor cooker inside a building or confined area where ventilation 
may be restricted. Make sure the LP Cylinder is placed in an open area which permits 

vapor withdrawal. 

4. Never leave cooker unattended. Most accidents occur as a result of leaving the cooker unattended. 
When Frying... a cooker left unattended may eventually over heat, resulting in a serious grease fire. 
When Boiling... a cooker left unattended may eventually boil over. Water can splash down on the 
burner and put out the fire resulting in propane gas being released out into the cooking area. 
When Steaming... a cooker left unattended may eventually evaporate all the water inside the steam 
pot. If water is allowed to evaporate completely, the heat from this cooker will melt a hole into the 
bottom of the pot, resulting in a loss of the pot and the food inside. 

5. This is an ATTENDED appliance. Do NOT leave this appliance unattended while heating oil, grease 
or water, cooking food or when hot after use [oil, grease or water above 1 00°F(38°C)]. Heated 
liquid can remain at scalding temperatures long after cooking has ended. 

6. Use ONLY on a level, stable non-combustibles surface like brick, concrete or dirt. Do NOT use this 
appliance on any surface that will burn or melt like wood, asphalt, vinyl, or plastic. 

7. This appliance is for OUTDOOR use only. Do NOT use in a building, garage or any other enclosed 
area. Do NOT use on wooden decks, under roof overhangs, on porches, carports or at garage 
door openings. This appliance is NOT intended to be installed in or on recreational vechiles and/or 
boats. This appliance is not intended for and should never be used as a heater. 

8. Do NOT locate this appliance under ANY overhead construction. Keep a minimum clearance of 
1 0 feet from the sides, front and back of the appliance to ANY construction. Keep the area clear 
and free of any combustible material such as household chemicals, paint, gasoline and other 
flammable vapors and liquids. 
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A WARNING 



9. Keep the fuel supply hose away from any heated surfaces. 

1 0. Clean and inspect the hose before each use of the appliance. If there is evidence of abrasion, 
wear, cuts or leaks, the hose must be replaced prior to the appliance being put into operation. 
Replacement hose assemblies for Bayou Classic Cookers are: Single Burner Cookers - 
Model #5HPR, Double & Triple Burner Cookers - Model #3HPH, and Jet Cookers - Model #5HPR-1 . 

1 1 . Keep children and pets away from the appliance at all times. 

1 2. Do NOT move the appliance when in use. Allow the cooker to cool before moving or storing. 
DO NOT LEAVE UNATTENDED WHILE COOKER IS IN USE OR IS STILL HOT! (Above 1 0O F) 



1 3. When cooking with oil or grease, the thermometer provided MUST be used. Follow instructions 
in this manual for proper installation and use of thermometer. Follow instructions to make sure 
thermometer is working properly. 

14. NEVER let the oil or grease temperature get hotter than 350°F (177°C). If the temperature goes 
above 350°F (1 77°C) or if oil begins to smoke, IMMEDIATELY turn burner OFF. 

After reaching 450°F, oil or grease temperature can rapidly increase to its point of spontaneous 
combustion... a serious grease fire. Therefore, never leave cooker unattended, always monitor 
the thermometer. 

15. When cooking with oil or grease, fire extinguishing materials shall be readily accessible. In the 
event of an oil or grease fire do NOT attempt to extinguish with water. Turn off the gas at the 
supply cylinder. Use a Type BC dry chemical fire extinguisher or smother fire with dirt, sand or 
baking soda. 

1 6. NEVER overfill the cooking pot with oil, grease or water. Follow instructions in this manual for 
establishing proper oil, grease or water levels. 

1 7. Failure to completely thaw and dry food may cause oil or grease to overflow. When frying with 
oil or grease, all foods products MUST be completely thawed and towel dried to remove excess 
water. Follow instructions in this manual for frying foods. 

1 8. In the event of rain while cooking with oil or grease, IMMEDIATELY turn off burner(s) and gas supply, 
then cover cooking vessel. Do NOT attempt to move the appliance or the cooking vessel. 

1 9. Do NOT place an empty cooking vessel on the appliance while in operation. The intense heat will 
melt an empty pot. Use caution when placing anything on the cooking vessel. 
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A WARNING 



20. In sunlight or other bright light, the flame may be almost invisible. Use extreme caution keeping 
hands, hair and clothing away from the cooker. Never put face or hands over burner while lighting. 
Make sure to turn cooker off when not in use. Always wear cooking mitts when handling the 
cooker, cookware, cooking utensils and accessories. 

21 . Use only D.O.T. certified (US Department of Transportation) LP gas cylinders. Always close 

LP cylinder valve after use. Always use and store LP cylinder in an upright position. Never store 
or transport LP cylinders in occupied enclosures. Carefully read and follow instructions on 
LP cylinder. 

22. All LP Cylinders in excess of 2.2 lbs(l .0 Kg.) propane capacity, must include a collar to protect 
the cylinder valve. 

23. The valve on the propane tank is the "ON/OFF" valve. When finished cooking, or in case of an 
emergency, turn the tank valve clockwise to the "OFF" position. Be sure to close the tank valve 
before disconnecting the hose. Caution - The valve on the hose and regulator assembly controls 
the flame intensity only. It is not an "ON/OFF" valve. 

24. Always check for gas leaks before lighting. (See section for Leak Test Instructions.) 

25. Follow lighting procedures as stated in this manual. Use a fireplace match or gas appliance 
butane lighter. 

26. Always wear shoes while cooking. Always wear mitts when handling the cooker, pots, and 
accessories. 

27. Use Bayou Classic appliances only in accordance with state and local ordinances and codes. 
In the absence of local codes, installation must conform with the National Fuel Gas Code, 

ANSI Z223.1/NFPA 54, Storage and Handling of Liquefied Petroleum Gases, ANSI/NFPA 58 or 
CSA B149.1, Natural Gas and Propane Installation Code. 

28. Bayou Classic gas appliances are not intended for use in a Commercial Setting. 

29. Bayou Classic appliances are designed for use with propane gas using ONLY the hose and regulator 
assembly supplied with the product. Accessories not recommended by Barbour International, Inc. 
must not be used with Bayou Classic Appliances. Never use with natural gas. 

30. Carefully read and follow instructions for assembly, checking for gas leaks, lighting, 
checking accuracy of a thermometer and cooking. 



Failure to comply with these warnings and instructions can result in 
property damage, personal injury and death. 



4 



Thermometer Test 

Instructions for Thermometer Test 



A WARNING 



Always use a thermometer when frying turkeys or chickens. A thermometer is a sensitive measuring device which 
may work improperly if dropped, bent, or twisted. Always check to be sure the thermometer is working properly 
before cooking. 

There is a simple way to test the thermometer: 

1 . Light the cooker 

2. While wearing protective gloves, hold the thermometer by the dial. 
Keeping your hand away, place the pointed end horizontally over the flame. 
The needle should quickly move around the dial. This indicates the 
thermometer is working. 

3. If the needle stops at a low temperature (i.e. 200°F); this indicates the 
thermometer has been compromised and is not working properly. 

If so, discard the thermometer and call 1-800-864-6194 (8am - 5pm M - F Central Time) for assistance. 
Note: Do not attempt frying if the thermometer is not working! 




AWARNING 

- Do NOT attempt frying if the thermometer is not working! 

- Do NOT cover pot with a lid when frying! 

- Never leave the cooker unattended when frying. 

- Never allow temperature of cooking oil/grease to exceed 350°F. 

- FAILURE TO FOLLOW THESE INSTRUCTIONS COULD CAUSE A GREASE FIRE/EXPLOSION RESULTING IN 
PERSONAL INJURY, PROPERTY DAMAGE OR DEATH. 



AWARNING 

- The face of the thermometer becomes very hot during use. Wear protective gloves or mitts when handling. 

- Sweat or condensation from cold beverages, if allowed to drip on the glass cover, could cause it to break. 

- Tip of the thermometer probe can be a puncture hazard, use caution when handling. Keep point away from 
eyes, face and hands. 

- Always monitor thermometer temperature during use. After reaching the temperature of the oil/grease 
can rapidly increase resulting in a serious fire/explosion. Never leave the cooker unattended! 

Placement of Thermometer 

- Make sure clip on thermometer is at the top of the probe. 

- Attach the thermometer clip on the inside of the pot with the probe 
immersed in the oil at least one inch. 

- Do NOT insert the probe into poultry. This is not a meat thermometer. 

- Do NOT allow temperature to exceed 350°F. 

- Always monitor the temperature when frying. 




Remember: Think Safely & Use Common Sense! 



Proper Placement Instructions 



\ Make sure overhead is clear of combustible construction! \ 



1 0 Feet 
Clearance 




24" 
Minimum 

* > 



Wind Direction 




1 0 Feet 
Clearance 
< ► 



Important Precautions 



1 . Appliance must be in open area with at least 1 0 feet of clearance in all directions to nearest 
structure or combustible construction. 

2. There must be no combustibles or roof overhead. The appliance shall NOT be located under 
overhead unprotected combustible construction. 

3. There must be at least 2 feet (24") of space between LP gas tank and cooker. 

4. Locate the LP gas tank "upwind" from the cooker. The LP gas tank and cooker must be located so 
that any wind is blowing the heat of the cooker away from the gas tank. This also helps fire prevention 
by blowing the flames of a grease fire away from the gas tank. 

5. Center the pot over the burner on the cooker. Use caution when choosing the size of the pot to use 
on you cooker to avoid hazards. For example, a large pot on a tall cooker runs the risk of tipping. 
Use large pots only on short cookers. 



LP Gas Cylinder Information 



Bayou Classic Outdoor Cookers are manufactured for use with 20 lb LP Gas cylinders. Important 
precautions to remember about LP Gas cylinders include: 

1 . Always read, understand and follow the cylinder manufacturer's instructions. 

2. Make sure that your gas cylinder is not overfilled. The maximum weight of a properly filled 20 lb. 
LP gas cylinder is approximately 38 lbs. Do NOT fill the LP Cylinder beyond 80% full. 

3. Make sure that the cylinder valve has the proper receptacle for a handwheel hose connection. 

4. Disconnect the cylinder from the cooker for storage. 

5. Cylinders must be stored outdoors out of the reach of children and must NOT be stored in a building, 
garage or any other enclosed area. 

6. Do NOT store a spare LP Cylinder under or near this appliance. It is possible for a spare tank to 
expel gas through the overflow valve if excessive pressure is achieved by rising temperatures 
(overllO°F). 



A WARNING 



FAILURE TO FOLLOW THESE INSTRUCTIONS EXACTLY, MAY 
CAUSE A FIRE RESULTING IN SERIOUS INJURY OR DEATH. 
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Assembly Instructions 



Square Frame 



1. Remove components from the box and their packing. Turn base frame upside down as shown. 
Assemble cooker while in this upside down position. 

2. Mount Burner Crossbar 

Line up holes in crossbar to the holes in the frame as shown. 

2a). Attach bolts, lock-washers and nuts as shown. Wrench tighten. 

3. Attach Burner to Cross-Bar 

Remove bolt and lock-washers from bottom of burner. Turn burner upside down as shown. Position long end of burner through large hole in 
the frame. Position body of burner below crossbar as shown. Line up hole in crossbar to center hole in burner. Attach lock-washers to 
the bolt and insert bolt through the crossbar and screw into burner. Wrench tighten. 

4. Attach Legs to Base Frame 

Each leg consists of: Threaded steel bar, Locking nut, Rubber tip 

Make sure locking nut is unscrewed 1 .5 inches down from the end of the threaded bar as shown... Very important! 

4a). Insert threaded end of steel bar into the frame receiver socket. Turn clockwise, hand tighten. 
4b). Turn locking nut clockwise until snug against the frame. Wrench tighten as shown. 

5. Attach Hose to Burner 

Position round air control disc over the end of the burner as shown. Insert small end of spring into brass connector at end of hose. 
While holding the spring in place, insert brass hose connector into burner and turn clockwise until snug. Wrench tighten... but not too tight! 

Note: Do not over tighten brass hose connector to burner. The air control disc must be able to easily turn for adjustment of flame quality. 
If you have over tightened the brass hose connector to the burner and the disc cannot turn, then unscrew the brass connector 
1/4 to 1/2 turn, or until the disc can be easily turned... Very important! 



Call 1-800-864-6194 for assistance. (M-F 8 00am 5 00pm CST) 
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TOOLS REQUIRED: 




Adjustable Wrench 




Phillips Screwdriver 



Assembly Instructions 

Round Frame 

1. Remove components from the box and their packing. Turn base frame upside down as shown. 
Assemble cooker while in this upside down position. 

2. Mount Burner Crossbar 

Line up holes in crossbar to the holes in the frame as shown. 

2a). Attach bolts, lock-washers and nuts as shown. Wrench tighten. 

3. Attach Burner to Cross-Bar 

Remove bolt and lock-washers from bottom of burner. Turn burner upside down as shown. Position long end of burner above large 'IT in 
the frame. Position body of burner below crossbar as shown. Line up burner bolt to center hole in crossbar. Insert the bolt through the 
crossbar. Attach lockwasher and nut. Wrench tighten. 

4. Attach Legs to Base Frame 

Each leg consists of: Threaded steel bar, Locking nut, Rubber tip 

Make sure locking nut is unscrewed 1 .5 inches down from the end of the threaded bar as shown... Very important! 

4a). Insert threaded end of steel bar into the frame receiver socket. Turn clockwise, hand tighten. 
4b). Turn locking nut clockwise until snug against the frame. Wrench tighten as shown. 

5. Attach Hose to Burner 

Position round air control disc over the end of the burner as shown. Insert small end of spring into brass connector at end of hose. 
While holding the spring in place, insert brass hose connector into burner and turn clockwise until snug. Wrench tighten... but not too tight! 

Note: Do not over tighten brass hose connector to burner. The air control disc must be able to easily turn for adjustment of flame quality. 
If you have over tightened the brass hose connector to the burner and the disc cannot turn, then unscrew the brass connector 
1/4 to 1/2 turn, or until the disc can be easily turned... Very important! 

Call 1-800-864-6194 for assistance. (M-F 8:00am 5:00pm CST) 
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Hose Attachment Instructions on All Models 

The hose and regulator is a pre-assembled unit. Do not take apart. Simply connect the hose and regulator assembly to 
the LP gas cylinder and to the cooker. An adjustable wrench is needed when attaching the hose to the gas cooker. 

If there is evidence of abrasion, wear, cuts or leaks, the hose must be replaced prior to the appliance 
being put into operation. Call 1-800-864-61 94 for hose replacement. M-F 8:00-5:00 CST. 

1 . Make sure the valve on the LP cylinder is clean. Connect the hose to the cylinder valve by turning the handwheel 
to the right. Hand tighten, (figure #1 ) ~ Handwheel Connector conforms to new standards regulating propane tanks ~ 



PRESET REGULATOR WITH SIDE VALVE 



ADJUSTABLE REGULATOR 



Decrease 
Gas Flow 



Increase 
Gas Flow 



Caution: The Control Valve 
Controls the "Volume" of Gas Only. 
Use the Valve on the Propane Tank 
to turn Gas Supply "ON" or "OFF". 



Figure #1 - 



Connect to Tank 
(Clockwise) 




Increase 
Gas Flow 



or 



Disconnect from Tank 
(Counter-Clockwise) 



Handwheel Connects Hose 
Assembly to Propane Tank 



decrease 
Gas Flow 




Connect to Tank 
(Clockwise) 

Disconnect from Tank 
(Counter-Clockwise) 



2. Attach spring, shutter and hose with fitting to the burner as shown. (Figure #2) 



Turn Air Control Shutter to 
adjust flame quality 



All Single Burner Cookers 
(except Jet Cookers) 




Figure #2 




IMPORTANT: 
Must be able to turn 
Air Control Shutter... 
do NOT over tighten! 




Turn Clockwise 
Wrench Tighten 
(but not too tight) 




Check For Gas Leaks 

After assembly is complete, always check for gas leaks before lighting. 



1 . Close the regulator control valve on the hose. This shuts off 
the flow of gas from the regulator to the burner. 

2. Open LP cylinder valve by 1 /8 to 1 /4 turn. This allows gas 
into the regulator and stops it at the closed 

regulator valve. 




Figure #3 



Final Assembly 



Spray ALL connections 
with a soapy liquid to 
check for gas leaks. 
Appearance of bubbles 
indicates a leak. 



3. Using a small brush or spray bottle, splash on a soapy liquid (ex. Dishwashing liquid and water, or 50% non-ammonia 
soap and 50% water) on the connections around the regulator and cylinder connection. (Figure #3) Any bubbles that 
appear indicate a gas leak. If so, turn off the gas and tighten the fittings some more. 

Do Not use cooker if gas leak can not be stopped. Call 1 -800-864-61 94 for assistance. M-F 8:00-5:00 CST. 

4. After you are certain there are no leaks, turn tank valve and regulator valve to "OFF" position. Wait 5 minutes for any 
gas fumes to go away before lighting the burner. 
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Lighting Instructions 

1 . When you are sure there are no leaks, turn cylinder valve and regulator control valve on hose to the closed position. 

2. Reopen cylinder valve fully. 

3. Have a fireplace match or long-nosed propane lighter lit and ready to place over the burner. 

4. Before lighting, Turn air control shutter on the burner to an almost closed position. After lighting, turn air control shutter 
to open position to achieve a better flame. 

5. Light the burner from the bottom, keeping hands and face away from the top of the cooker. 




P Gas 
Under 
Valve 



6. Place lighter over the burner, then slowly open regulator valve until burner ignites. 

7. Adjust the air shutter on the burner for a premium blue flame. (In direct sunlight, the blue flame may appear clear.) 

8. Adjust the regulator control valve for desired flame height. (See Figure #1 on previous page.) 

9. When lighting for the first time, you will smell paint burning at the top for a few minutes... This is normal. 

1 0. When finished using the cooker, turn off gas from the cylinder valve first. It will take a few seconds for the fire to go 
out and for the propane gas to "bleed" from the hose and regulator assembly. After the fire is completely out, turn 
regulator control valve to the "OFF" position. 



CAUTION: Before lighting the burner, check 
that the venturi tube is free of obstruction 
and is properly located over the orifice. 
Both situations must be corrected, if necessary, 
before lighting to prevent flashback. 




WARNING: 

Do NOT light 
burner at 
air intake. 



Trouble Shooting Tips 



Problems with proper Gas Flow: 

This Bayou Classic cooker and most propane tanks are equipped with a safety device to shut off the flow of gas should 
the hose be cut or severed. Sometimes this safety device may be tripped when lighting the cooker. To prevent this, 
ALWAYS make sure the regulator valve is in the closed position (figure #6) before opening the valve on the LP gas tank. 



Clockwise 

to closed position 




Fiqure #6 
I 

or 
i 




Counter-Clockwise 

to closed position 



PRESET REGULATOR WITH SIDE VALVE 



ADJUSTABLE REGULATOR 
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Whole Fried Turkey & Chicken 

Preparation & Cooking 
Instructions for safely performing cooking operations, as applicable to the appliance. 



WARNING: Allow poultry to thaw completely. . .Very Important! 

Never, never insert frozen or partially frozen poultry into hot oil! 

Doing so will cause a violent boil over and grease fire! 

Always test the thermometer to insure it is working properly! (See Page #5) 



Preparation 



Clean and dry poultry inside & out, removing giblets and neck, and trimming away all excess fat and skin. 
Make sure opening around the neck cavity is wide and clear. . .very important! 

Make a 1-inch cut in the skin at the leg-thigh joints. This allows oil to drain when poultry is done... 
very important! 

Rub poultry with seasonings, (use poultry seasoning, cajun seasonings or salt & pepper) 

Optional: If using a liquid marinade, inject into poultry at various points on the breast, thighs, and drumstick. 

(Figure #1 & #2) 

Hint: When using a dry powder marinade, mix with Orange Juice instead of water. Acidity in the Orange 
Juice enhances the marinade plus acts as a meat tenderizer. Hint: Try injecting your favorite beer, wine, 
or sherry mixed with Worcestershire into chickens prior to frying or grilling. The results are spectacular! 

Push plunger down slowly while pulling injector out of meat to give even distribution of seasoning. 




Liquid marinades 
are available at 
most Grocery 
Stores. 

Figure #1 




Inject marinades 
or beer at 
various points as 
shown. 

Figure #2 



Place turkey upside down on rack, with legs facing up, no batter required. Remember, poultry legs 
facing up. 



Frying Instructions 



Pour peanut oil into pot and attach thermometer to the top edge, making sure the stem of the thermometer 

is in the oil at least one inch... very important! Typical oil amounts are: 26-Qt. 2.75 Gallons 

30-Qt. 3 Gallons 

34-Qt. 4 Gallons 

Following instructions, light the gas cooker and set at a low flame. 
Carefully place the pot on the cooker and adjust the flame higher. 

Heat oil to 325 - 350°F. Depending on the amount of oil used & weather conditions, it may take from 
1 5 to 25 minutes for the oil to reach 325°F. Optimum frying temperature is 350°F. 
When oil reaches 350°F, reduce heat by turning regulator valve. 

Attach grab hook to the top loop of the rack. Wearing gloves, very slowly & carefully lower poultry into 
pot. It may take 60-90 seconds to completely lower poultry into the oil! (Figure #3) 
WARNING: Do not drop the turkey into the oil! This could cause a boil-over resulting in a serious 
grease fire! Remember ...slowly... lower the poultry into the oil. 
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Whole Fried Turkey & Chicken... cont'd 

After turkey is completely in the oil, remove grab hook from rack. (Figure #4) 

Inserting the poultry will reduce the temperature of the oil. Slowly increase the heat so that the temperature 
of the oil will come back to 325-350T This will take several minutes. Monitor the thermometer to maintain 
this temperature. (Chilly conditions may prevent the temperature from returning to 350°F If so, just add 
3-4 minutes to overall cooking time.) 

Fry turkey for 3 to 3 1/2 minutes per pound or until golden brown. (Ex: a 15 pound turkey will take 
between 45 and 50 minutes to cook.) Turkeys over 1 8 pounds typically take 60 minutes. 

Fry a single chicken for about 1 8 minutes. When using Bayou Classic detachable Skewer Set, fry up to 
3 chickens in about 20 minutes. 

Note: Cooking time begins when poultry is completely inserted into the pot. 






Using skewers 
fry up to 3 chickens 



sold separately) 



Figure #3 Figure #4 

WARNING: 

When poultry is lowered into hot oil, it will cause the oil to splatter from a furious boil. This can cause severe 
burns; therefore, we recommended wearing gloves, a long-sleeved shirt, shoes and safety goggles. 

- After passing 450°F, cooking oil can heat up rapidly to its flashpoint of spontaneous combustion, which is 
a serious grease fire! Therefore, never leave cooker unattended! 

- After cooking temperature is achieved, reduce the flame in order to maintain a constant temperature 
while cooking. 

- Control frying temperature by turning the valve on the hose & regulator assembly. Constantly monitor 
the thermometer! 

Figure #5 

- When poultry is done, turn cooker off at the tank. Leaving pot on cooker, place 
grab hook through top Loop of the rack and very carefully remove rack with 
poultry from pot. (Figure #3) 

- Place rack with poultry on absorbent paper and allow to drain for few minutes. 
(Figure #5) 

- Carefully remove poultry from rack and place on platter. 

WARNINGS WORTH REPEATING... 

Make sure poultry is completely thawed! 

Do Not insert frozen or partially frozen poultry into hot oil! 

Slowly lower poultry into the hot oil. This may take 60 to 90 seconds. 
Do Not DROP poultry into the hot oil! 

Cooking must be monitored at all times. Do not permit cooking temperature to exceed 350°F. 
Do Not leave pot and cooker unattended! Always monitor the thermometer! 
Always test thermometer prior to cooking! 

Do Not use lid when frying. Use lid only when the pot is being used for other types of cooking such as boiling 
soups, stews, gumbos; or steaming vegetables and seafood. 

This unit gets very hot! Do Not touch! Keep children and pets at a safe distance while cooking 
and afterwards during the cool down period. 

Allow 2 hours for the oil to cool down before handling or cleanup. 




.Cool, Carve & Enjoy! 
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Frequently Asked Questions About Frying Turkey & Chicken 

1 . How much cooking oil do I use? 

The proper amount of oil varies depending on the size of the poultry and the pot. The larger 
the turkey or chicken, the less oil is required. Wider diameter pots require more oil. 
Do the "Water Level" test to correctly determine the amount of peanut oil needed. 
Place the thawed turkey or chickens upside down on the poultry rack and place inside the 
pot. Pour water into the pot until the poultry is covered. Next, remove poultry & rack from 
the pot. After poultry is removed from the pot, the remaining water line indicates the amount of 
oil to use. 

Note the pot calibration mark at the water line. Pour out the water, dry the pot, then pour 
in the oil up to that mark. 

2. How large of a turkey will fit inside the pot? 

26-Qt. - up to 16-lb. 
30-Qt. - up to 20-lb. 
34-Qt. - up to 24-lb. 

3. The temperature on the thermometer stops at about 225°F and does not move! 

a. The thermometer could be stuck into the poultry meat. This is wrong! Make sure end of 
thermometer sets in the cooking oil only. 

b. The thermometer may not be properly inserted into the oil. Make sure the thermometer is 
in the oil at least one inch down. 

c. The thermometer may have been damaged, and is not working properly. Retest the 
thermometer by holding the pointed stem over the flame. The needle should quickly move around 
the dial. If not, the thermometer is damaged. To test the accuracy of your thermometer, place 
inside an oven set at 350°F. The dial on the thermometer should eventually show the same 
reading, (plus or minus 5°F) 

If not, call 1-800-864-6194 for assistance. M - F 8am - 5pm (CST) 

WARNING: Do Not attempt to fry a turkey or chickens without a thermometer. 

WARNING: Over heating cooking oil can result in a spontaneous fire. Always check the 
accuracy of the thermometer. Constantly monitor the thermometer during use. 

4. How much time is needed to heat the oil to 325 - 350° F? 

Depends on the size of the pot and the amount of cooking oil used. 

Also depends on wind and outside temperature. 

Example: 

A 30-Qt. pot with three gallons of cooking oil could take 15 minutes on a calm hot 
day or up to 25 minutes on a windy, cold day. 

A 34-Qt. pot with four gallons of oil could take up to 20 minutes on a calm hot day 
or up to 35 minutes on a windy, cold day. 

WARNING: After passing 450 F cooking oil can heat up rapidly to is flashpoint of spontaneous 
combustion. Constantly monitor the thermometer. 

5. Do I stick the thermometer inside the poultry? 

NO! Place the tip of the thermometer at least one inch down into the cooking oil when 
frying. Optional: When the turkey or chicken is done, you can use a meat thermometer to 
check the internal temperature of the turkey. According to the FDA, the turkey is done when 
the internal temperature reaches 180°F for 15 seconds. 
[FDA 1999 Food Code 3-401 .1 1 (A) (3)] 
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6. What is the best cooking oil to use when frying turkeys or chicken? 

Peanut oil is recommended because it contains no cholesterol and can be reused more 
frequently. Peanut Oil is safer because of a higher flashpoint (which reduces the risk of a 
grease fire). Also available are blends of peanut and soybean oil. This, too, is acceptable. 
If peanut oil is not available or cannot be used due to allergic reactions, then any 
vegetable oil may be used. 

7. How long can cooking oil be stored? 

If refrigerated, cooking oil can be stored up to one year. If not refrigerated, store in a dark, 
cool place. Clean, unrefrigerated oil can be stored 3 to 6 months. Store cooking oil in 
original container. Do not store inside the cooking pot or in metal containers. 

8. How do I clean & strain cooking oil for storage? 

Typically, the upper portion will remain clean and clear. After the 
oil has cooled, simply dip a large measuring cup (or any container 
with a pour spout) into the cooking oil and pour it into the original 
container, (as shown) Hint: use a funnel or hold the container 
above the pot to collect any spills. 

When nearing the bottom of the pot, you have options: 

a. Discard all remaining oil and residue. 

b. Use funnel and small cheese cloth to separate the remaining oil from the residue. 
CAUTION: Cooking oil remains hot for a very long time. Always allow 2 hours or more 
for the cooking oil to cool down before straining and storing. Place the lid on the pot during 
the cool-down period. 

9. How do I season a turkey or chicken? 

No batter is required when deep frying whole turkeys or chickens. Typically, a generous 
portion of poultry seasoning is sprinkled and rubbed onto or under the skin and interior 
cavity. Hint: salt & pepper or any dry rub-on seasoning may be used. 
Any injection marinade may be used as long as it is a thin-based liquid. Hint: certain 
marinades contain large bits of onion, pepper, etc. which can clog the needle of the injector. 
Make sure to use a thin-base liquid marinade. 

Powder-based marinades may also be used. Hint: for best results, mix orange juice with 
warm water, then dissolve the powder into the liquid. 

Note: Orange juice enhances the marinade flavor plus acts as a meat tenderizer. 
Warm liquids more readily dissolve powder marinades. 

For best results, season poultry and place in refrigerator overnight or at least 3 hours prior 
to frying. 

Hint: try injecting your favorite brand of beer, wine, or sherry mixed with Worcestershire 
into the chickens prior to frying or grilling. The results are spectacular! 
Remember the operator of the cooker must remain completely sober during use. 

1 0. How much marinade or seasoning do I use? 

A generous portion of rub-on seasoning is recommended; use your own preference. 
Liquid marinade: 1 1/2-2 oz. per pound. Let your taste buds be your guide. 

1 1 . At what temperature and how long do I fry whole turkeys and chickens? 

Optimum frying temperature is 350°F. Control frying temperature by adjusting regulator 
valve. Whole turkeys typically require 3-3 1/2 minutes per pound. Cold, windy conditions 
may require a few more minutes overall. A single whole chicken takes about 1 8 minutes. 
Three chickens on skewers take about 20 minutes. Turkey breasts and most other foods 
require about 3-3 1/2 minutes per pound. 
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General Maintenance & Storage 

Intense heat from the cooker will burn away paint from parts of the frame and windscreen flashing. This will cause a slight 
'odor' for a few minutes during the initial use. The exposed steel will rust. Occasional care must be taken to prolong the 
life of your cooker. 

1 . Store cooker in a cool dry place. Do not store outside exposed to weather. Storage of an appliance indoors is 
permissible only if the cylinder is disconnected. If storing cooker indoors, detach and leave LP cylinder outdoors. 
LP cylinders must NOT be stored in a building, garage or any other enclosed area. 

2. Occasionally spray paint on affected areas. 

3. Spray WD-40 on the burner grid after it has cooled. 

4. For long term storage, cover the cast iron burner and the hose and regulator assembly in a plastic bag. 

5. Spiders and small insects have been known to spin webs inside the venturi tube of the cast iron burner. Obstructions 
in the venturi tube interfere with the flow of air and gas through the burner. This can cause a yellow flame or a flashback. 
If this happens, remove the cast burner from the frame and clean the venturi tube with a stiff, bent wire or screwdriver. 
We also advise cleaning inside the top ports as well. 

6. Do not tamper with or attempt repairs on the burners, frames, valves, or LP cylinders. Allow only qualified LP gas 
dealers to make repairs. 

7. Always close LP cylinder valve first after use. Always use and store LP cylinder in an upright position. Never store or 
transport LP cylinders in occupied enclosures. If storing cooker indoors, detach and leave LP cylinder outdoors. 

Care & Use Instructions for Cookware 

Polished Aluminum Pots 

1 . It is recommended that you season the pot before use. Pour a small amount of vegetable oil inside and spread it 
with a paper towel until the entire bottom and sides are coated. Let it stand for 1 0 minutes. Wash out the interior 
of the pot, and it will be ready to use. (DO NOT apply to flame during any of this process) CAUTION: Empty 
aluminum pots will melt if placed over an open flame. 

2. After cooking, let pans and lids cool gradually. Do not pour cold water into a hot pan. This can cause the bottom 
of the pan to warp, and it can cause grease to splatter. Always wash the pans thoroughly in hot, soapy detergent 
after each use to remove all traces of food, salt, or grease particles that will burn causing stains when the pan is 
reheated. 

3. Seasoning the pots will make cleaning easier. Scouring pads and aluminum cleaners are okay for the interior of 
the pots, but will scratch the exterior. 

4. Polished aluminum pots will tarnish and discolor with normal use. Occasional use of "Cream of Tartar" will bring 
back some of the luster. However, aluminum pots will tarnish and become dull with normal use. 

Boiling with large quantities of salt is very corrosive and can cause 'pits' in the pots and baskets. To reduce the 
chance of this occurring, do not allow salt water to remain in the pot for a long period of time after the pot has cooled. 
The basket and pot should be thoroughly cleaned after each use. Do Not store cooking oil inside the pots. Salt and 
seasonings will settle to the bottom and can cause pits to form at the bottom of the pot.. 

Stainless Steel Cookware 

1 . Before using for the first time, wash in hot soapy water. Dry immediately to prevent water spots. To prevent scratches, 
avoid using sharp utensils when cooking. 

2. Discoloration of the stainless steel will result if the pieces are allowed to overheat excessively. For hard-to-clean stains 
or discoloration of the stainless steel, use a nonabrasive stainless steel cleaner. Follow the directions on the container 
using a clean, damp sponge or cloth. Do Not scrub finish with a soap-filled steel wool pad or harsh abrasive 
cleanser as scratching will occur. 

Seasoning Instructions (seasoning prevents rust & keeps food from sticking) 

1 . Wash cast iron cookware in warm soapy water to remove the Paraffin wax coating. 

2. Rinse and dry thoroughly. 

3. Coat the entire surface of the cast iron cookware with solid vegetable shortening. Place in 300°F oven for one hour. 

4. Remove from oven, pour out excess grease, and wipe with a paper towel. Properly seasoned cast iron cookware 
will turn black after repeated use. This is normal. 
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24-Qt. to 120-Qt. 

Aluminum Stockpots 




0898 

ChickCAN Rack 

(For Beer Can Chicken) 



Outdoor Cooking Accessories 




B440 

4-Pc. Steam Basket Set 







Skewers 








attach to 








rack 






i 1 


i v_ 





[Rack Not Included) 

5040 

3-Pc. Detachable Skewer Set 

Fry up to 3 chickens 





7460 



7420 



8.5-Qt. Cast Iron Fry Pot 20-Qt. Cast Iron Fry Pot 





7417 

Cast Iron Oval Roaster 

18" Diameter 



7410 

10-Qt. Chicken Fryer 

14" Diameter 



Look for these and other Bayou Classic accessories where outdoor cookers are sold, or call 1-800-864-6194. 

Visit our web-site at www.bayou-classic.com 



Recipes 

Shrimp Gumbo 

1 lb. peeled shrimp 1/2 lb. okra 1 onion 1 tsp. poultry seasoning 

1 tsp. salt 3 tbls. flour 1 can tomato sauce 1/4 tsp. pepper 
1/2 cup chopped celery 3 tbls. bacon drippings 2 tsp. Worcesterchire Sauce 1 qt. water 

In a Bayou Classic Skillet saute onions in bacon drippings until limp. Add flour and brown for roux. Add tomato sauce, 
okra, and celery stirring constantly until mixture is very thick. In a Bayou Classic Stockpot, bring a quart of water to a boil. 
Pour contents from skillet into the boiling water. Add seasoning and shrimp. Cook slowly for about 1 hour. Serve with 
cooked rice. More water may be added if it boils down too low. Crab meat, and smoked sausage may be added. 

Crawfish or Shrimp Etouffee 

2 lbs. peeled crawfish tails 1 chopped bell pepper 3 chopped garlic cloves 3 tbls. chopped parsley 
1 stick of butter 1 bunch sliced green onions salt and pepper 

Season the crawfish tails with salt and pepper to taste. Melt the butter in you Bayou Classic Skillet over low heat. Cook 
the bell pepper, green onions, and garlic for 1 hour, stirring occasionally. Add crawfish and parsley, cook for 15-20 minutes 
longer. Serve over rice. Note: 2 lbs. of shrimp, peeled and deveined, may be substituted for crawfish tails. 

Prime Rib - In the Turkey Fryer 

In a Bayou Classic Turkey Fryer heat oil to 325°F (enough to cover prime rib), season with either an outside rub, an injectable 
marinade, or both. Pierce a hole with a knife through the center of the prime rib. Insert the Bayou Classic frying rack all 
the way through the center of the prime rib. Slowly lower the prime rib into the hot oil. 
Cooking times: 

Rare: 2 3/4 minutes per pound Medium Rare: 3 1/2 minutes per pound Medium: 4 1/4 minutes per pound 
Remove from oil and let drain. Slice and serve 

Pork Loin - In the Turkey Fryer 

In a Bayou Classic Turkey Fryer heat oil to 325°F (enough to cover pork loin), season pork loin with outside rub, an injectable 

marinade, or both. Pierce a hole with a knife through the center of the pork loin. Insert the Bayou Classic frying rack all 

the way through the center of the pork loin. Slowly lower the pork loin into the hot oil. 

Cooking times: 

4 minutes per pound 

Remove from oil and let drain. Slice and serve 
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Espanol 

1 . Valorado cliente, 

Felicitaciones en su compra. Bayou Classic esta orgulloso por liderar la industria en calidad, solidez, y 
confiabilidad. Gracious por la oportunidad de traerle una de nuestras muchas finas cocinas de propano 
al aire libre. Sin embargo, sea un cocinero veterano del aire libre, o solamente un principiante, se le 
urge que lea este manual completamente. Antes del primer uso, familiancese con los varios caracteristicas 
y sus respectivas instrucciones. Por vafor, siga las precauciones de seguridad cuidadosamente. 
Las "Alertas de la seguridad" solas no puede eliminar los riesgos que senalan. Acatamiento estricto a 
estas instrucciones, junto al sentido comun, son medidas eficaces de prevenir accidentes mayores. 
De nuevo le agradecemos la oportunidad de servirle. 

2. Restrinja el uso de esta cocina a adultos que puedan leer, entender, y seguir las alertas u las instrucciones 
en este manual y en la unidad. 

Definiciones: 

Aviso - Peligro o lista de practicas inseguras que podrian causar dafios materiales severos, dafios coporales 
severos, o muerte. 

Precaucion: Peligro o lista de practicas inseguras que podrian causar dafios coporales de menor 
importancia, o dafios de productos o de materiales. 

3. jEsta cocina, como cualquier aparato que funciona con gas, puede ser extremadamente peligrosa! Puede 
quemarle, escaldarle con aceite o agua caliente, o incluso causar un incendio. El uso erroneo de una 
cocina al aire libre puede causar serios dafios corporales o dafios materiales. Las alertas y las instrucciones 
de seguridad en este manual se deben seguir para proporcionar un nivel razonable de seguridad y 
eficacia. 

4. El gas propano es incoloro, insipido, y mas denso que el aire. Tambien es inflamable y explosive 

La combustion de propano consume oxigeno y produce monoxido de carbono (un gas toxico). Por lo tanto, 
nunca debe operar una cocina disefiada para uso al aire libre adentro de un edificio o una zona limitada 
en donde la ventilacion pueda ser limitada. 

5 . Aviso: 

Nunca deje la concina desatendida. La mayoria de los accidentes ocurren como resultado de dejar la 
concina desatendida. 

Cuando fritando...una concina desatendida podria sobrecalentarse resultando en un grave incendio de grasa. 

Cuando hirviendo...una cocina desatendida podria rebosar apagando el fuego y resultando en una 
peligrosa perdida de propano. 

Cuando echando vapor.. .una cocina desatendida podria evaporarse completamente, el calor de la cocina 
derritira un hoyo en el fondo de la olla, resultando en la perdida tanto de la olla como de la comida 
adentro de la olla. 

6. Warning: Guarde a ninos y animal domestico a una distancia segura de la cocina cuando esta en 
funcionamiento, y despues mientras todavia esta caliente. 

7. La valvula en el tanque del propano es la valvula "funcionando/no funcionando". Cuando esta acabado 
el cocinar, o en caso de que de una emergencia, doble a la valvula del tanque en sentido de las agujas 
del reloj a la posicion de "no funcionando". Sea seguro cerrar la valvula del tanque antes de desconectar 
la manguera. Precaucion - la vavula de laton en el ensamblaje de la manguera y el regulador controla 

la intensidad de la llama solamente! 
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8. Aviso: jEsta cocina es para uso del aire libre solo! Colocale la cocina en una area lejos de articulos 

in flamables tales hojas y madera. No use en terrazes cubertadas, entarimado de madera, o en barcos. 
Use cocina en tierra lisa y firma, o en una superficie de hormigon. 

9. En la luz de sol o otra luz brillante, la llama pdria ser casi invisible. Use cuidado extremo, guardando 
manos, pelo, y ropas lejos de la cocina. Nunca pone cara o manos encima de quemador mientras de 
enciendo. Sea seguro apagar la cocina cuando no en uso. 

10. Solo use bombonas de gas propano que estan sertificade por el ministerio de transporte estadounidense 
(USDOT). Siempre cierre la valvula de la bombana propano despues de usar. Siempre use y almacene 
la bombano propano en un posicion vertical. Nunca almacene o transporte bombanos de gas propano 
en recinto ocupado. Lee y sigue cuidadmente las instrucciones en la bombano de gas propano. 

1 1 .Aviso: Nunca pone ollas de alumnio vacias encima de la llama abierta. El calor intenso derritira la olla 
vacia. Derritiendo no occure mientras de cocinar porque comidas y liquidos trasladan calor de la olla. 

Cuidadamente lee y sigue a las instrucciones de asambloea siguiente, deteniendose por agujero de gas, 
instrucciones para encender, y mantenimiento general y almacenamiento. 




Noticia importante: 



- Ensamble el resorte enla ventanilla de control de 
aire y la manguear co la conexion como se muestra. 



Su Bayou Classic o ensamble de valvula con regulador contiene un elemento 
de seguridad quee corta el flujo de gas si la linea de combustible es 
cortada o danada. Estos mecanismos de seguridad pueden ser activados 
durante el proceso de encendido si las instrucciones no son seguidas. 



Algunas veces si tiene dificultades para 
encender esta parrilla, este seguro de: 




Precaution: No encienda la parrilla por el lado de la ventanilla de control de aire. 



1. Cuidadosamente leer y seguir todas las instrucciones operativas. 

2. Empiece el proceso de encendido con valvula de regulador y 



Antes de encender esta parrilla, 
siempre piense con Seguridad y Use su Sentido Comun! 
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Safety Precautions & Warnings 



A WARNING 



Failure to follow these instructions could result in fire or explosion 
which could cause property damage, personal injury or death! 




ALWAYS OUTDOOR USE ONLY! NEVER NEVER 

operate in a clear open Do not operate inside LEAVE COOKER use m< ^ er an Y 

area away from buildings, garages or carports. UNATTENDED' roof or overhang, 

trees and shrubs. 




NEVER 

use on decks, boats or 
any combustible surface! 




NEVER 

place flammable or 
combustible materials 
within 25-ft of cooker. 




NEVER 

cover pot with lid when 
preheating oil or frying. 




NEVER! 

let children or pets near 

the cooking area 
during and after use. 




NEVER! 

No barefeet or sandals 
when cooking. 




HOT! 




ALWAYS 



Unit is extremely hot during and wear protective mitts, gloves, 
after use. Allow 2 hours for unit goggles and long sleeve 
to cool down before touching. clothing when cooking. 




ALWAYS 

use an accurate thermometer 
to monitor temperature when 
preheating oil or frying. 



Remember: Think Safety and Use Common Sense! 



